THE COMMONWEALTH OF MASSACHUSETTS 

* * . / 

TOWN OR CITY OF - .S/V^K'x A Il'W _ 

jj 

Massachusetts Department of Public Health 


Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name r^. . 0 

1 i \ _._j 1 . 1. Jkr 

. 1 J •„ -f, XT' ^ 

GHRit 

Type of Operation(s) 

] Food Service 

□ Retail 

□ Residential Kitchen 

I"! Mobile 

n Temporary 

D Caterer 
(J Bed & Breakfast 

Permit No. 

Tvdg of Inspection 

□ Routine 

□ Re-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address \ - t , 

/ J / //' f i ^ \ £ \ 

Risk 

Level ^ 

Telephone 

Owner 

HACCP Y/N 

Person in Charge (PIC) v &• / j_ 7 j. ' V ; \ 

Time 

In: / J? rc / 

Out: 2 

Inspector ^ , v; 1 ),, ■ ' ,,*7 ..// ✓ 4 ^- 

_ LI _ IS ' • _< - _» ■ - • •_:_!_ 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision^; 


violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking 590.009(E) QJ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) p] 


FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restrlcted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEJTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19, Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22, Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critfcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC- 2 ){ 590 . 003 ) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (FC- 4 )( 590 . 005 ) 

26. Water, Plumbing and Waste (FC-S)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.oob) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an Inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector^ Signature: L 7 f \ ■ -/ 1 



PIC’s Signature: / f } / / 


Page,/ _of_Pages 


FORM /34A" 


HARLESTOWN, MA 








































TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 

sroo 


T 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


7 ) 


(X {Xfug -2>Qs[.d V 


Address 


/3Z. 




Telephone 


Owner 


Person in Charge (PIC) 'fT 0 

“ ZX 


Inspector F (\j_ {J/tS -I/-' ± 


Date / 

57* y/' 


Risk 

Level-^ 


HACCP Y/N 




Out 


J 


B pe of Qperation(s) 
"Food Service 
□ Retail 

□ Residential Kitchen 
□ Mobile 
□ Temporary 
□ Caterer 
LI Bed & Breakfast 

Permit No. 


Type of Inspection 
Ej Routine 

□ .Re-inspection 
Previous Inspection 
Date;- 

Pre-operation 
Suspect Illness 
I] General Complaint 

□ HACCP 

H othe r 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s 

^ Non-compliance with: 

Violations Related to FnncJborne Illness Interventions and Risk Factors.(Red Items) Anti choking 590.009(E) 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobacco 

action as determined by the Board of Health. * 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned /Knowledgeable /Duties 

EMPLOYEE HEALTH 

p 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition ' 

□ 6 . Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEfTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMERADVISORY 

□ 22 . Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 






Jc 












23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection . (fc-3)(590.0Q4) 

25. Equipment and Utensils (FC-4)(690.oo5) 
25. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (Fc-7)(590.008) 

29. Special Requirements ( 590 . 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 

and Risk Factors (Red (terns 1-22): _ 

Official Ordor for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 clays of receipt of this order. 

DATE OF RE-INSPECTiON: 


i 



_ i _=Z_- 
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TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 

, Name ~S. r'V / . O I, 




^ 1 n 
^Cl 


Address 


Telephone 

Owner 


///■*// - 
Risk 

Level > 

HACCP Y/N 


L77 Guth-c-c-i f-g P 
"/7V )>/,;■ g\4-£L 


Tvoe of Operatfonfs 


Food Service 
Retail 

I] Residential Kitchen 
_ Mobile 
“ Temporary 
“ Caterer 
□ Bed & Breakfast 



SSfeSraHS m 1 I 


i_j Routine 

□ Re-inspeclion 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 
f~] General Complaint 

□ HACCP 

□ Othe r 


--t-tt:-- “TT—, , 7 “ -V Tlmo u bed a ureaKiast |_J general uumpiaim 

Person in Charge (PIC) f P H/sVJ □ HACCP 

Inspector Y'\\ , \! fa , v/ I 0^/2^ Permit No. _I D 01her . / 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 

.... Non-compliance with: 

violated. ,, _ 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking 690.009(E) r 

Violations marked may pose an Imminent health hazard and require Immediate corrective ““ Awarflnnss f 

action as determined by the Board of Health. ' LJ 


FOOD PROTECTION MANAGEMENT 

□ 1. ■ PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2, Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

Q 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violntions Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (fc- 3 )( 590 . 004 ) 

25. Equipment and Utensils (fc- 4 )(S 90 . 005 ) 

26. Water, Plumbing and Waste (fc- 5)(590 .oob) 

27. Physical Facility (FC- 6 )( 590 . 007 ) 

28. Poisonous or Toxic Materials (FC-7)(59Q.008) 

29. Special Requirements {590.009) 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities , 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 


of Health. 
C N 














CONSUMER ADVISORY 
□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related ^ 

To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): ^^_ 

Official Order for Correction: Based on an Inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



























jv ' : ;p. 

THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


STo 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT IN&KtU 1 iun . 

Name I n , C'*', v v 

Da Pl ■ ■ 1 £ 

a 

i— 

do of Ooeratlon(s) 

Food Service 

Retail 

Residential Kitchen 

H 

do of Inspection 
Routine 

Rr»-ln«5nnr.tion 

Address / / zV . t 

RislZ 1 

Level 

u 

□ 

Previous Inspection 

Telephone 


□ 

□ 

Mobile 

Temporary 

uc 

□ 

UCT. 

Pre-operation 

Owner 

HACCP Y/N 

□ 

P 

Caterer 

RoH A Rroakfast 

L 

r 

Suspect Illness 
General Complaint 

Person In Charge (PIC) /_ fcj/nsA J'S D 

._^ { • - f — - 

Inspector jf / \j\/srs. 7~ft — r'/i-- 

Time 

In: /Z: 

Out: / / > / 

1— 

Pf 

simit No. 

s\ and a citation of 

c 

I 

SD 

HACCP 

Other 

eclfic provisions 


tn Foodbome Illness In te rventions and Risk Factor s.(Red Items) 
Violations marked may pose an Imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 

Anti-Choking 590.009 (E) □ 

Tobacco 590.009(F) 

All ergon Awareness 590.009(G) 


FOOD PROTECTION MANAGEMENT 
□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 


□ 12. Prevention of Contamination from Hands 

□ 13 . Handwash Facilities 


□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3 . Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

: 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Re tail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


•9 ■ 

C 

N 


















23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (fc-5)(590.006) 

27. Physical Facility (FC-e)(S90.o07) 

28. Poisonous or Toxic Materials (fc- 7)(590 .oob) 

29. Special Requirements (590,009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




f Form 734 B A.M. Sdkin Co., Charlestown, MA 
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THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF ,. f W'-.- /W^-v _ 

' u 

Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name / ' , 

( 1 i j n ’i v\ 4 s 

/ .. / 

... - / 4 ./,> "T? '**■ -*• --j 

mm 

Address . 

. -4 c >y\ 

.4*0 C -■ 

1 > t * • ' 


Telephone 

mm 

Owner 


Person in Charge (PIC) , 

C~- 

0 , <■- f- r O 

WmsBr/SM 

Inspector { . 



Type of Operation(s) 

□ Fbud Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

LJ Bed & Breakfast 

Permit No. 


S Poj>LJ.Pspo c tion 

•Routine 

□ Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 
□ Suspect Illness 
□ General Complaint 
□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisron(s) 


violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking 590 . 009 (E) 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobacco 590.009(F) 

action as determined by the Board of Health. A,ler S en Awareness 590.009 <G) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water From Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8, Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16, Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC- 2 )( 590 . 003 ) 

24. Food and Food Protection (FC- 3 )( 590 . 004 ) 

25. Equipment and Utensils (fc-4)(590.005) 

26. Water, Plumbing and Waste (FC- 5 )( 590 . 006 ) 

27. Physical Facility (FC- 6 )( 590 . 007 ) 

28. Poisonous or Toxic Materials (FC- 7 )( 590 . 008 ) 

29. Special Requirements ( 590 . 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector's Signature: | //X'U \Kj, ujfc' 

?rMt 4 * /").v 1/ /»w>- -y £***» i (! 


PIC Vsigna hire: V /'j 

/ __ 

6 f / - 



FORM 73^ • /y.M SULKiS CO. c/hARIFSTOWN, MA 

































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY nF ' 3 (0 ^V-- 

Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 

Name _ ?'<//<> ._ 

Address - ^, 3jr ^ 

Telephone ^ 


Address 


Risk 

Level 


HACCP Y/N 


Type of Operation(s) 
..ET Food Service 
L Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
L Caterer 

□ Bed & Breakfast 


Permit No. 


Type of Inspoction 
©Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP ■ 

□ Other__ 


— ~ ~ - , ni ", y j Tlmd /<L/A LJ tsea & HreaKrasi oenerai ^uinpiaini 

Person in Charge (PIC) £ ft _ J jj:3> □ HACCP 

Insp ector^ /)/ ^7 ^ _Out:_ Permit No. _ J L] Othe r , = = = ~ _ 

l=ach Violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non-compffancew/th: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking 590.009(E) □ 

Violations marked may pose an Imminent health hazard and require immediate corrective ™ a °°° Awa[eneBS R 

action as determined by the Spard of Health. 


Tobaooo 590.009(F) 

Allergen Awareness 590.009(G) | | 


FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned / Knowledgeable I Duties 

employee health 

□ 2. Reporting of Diseases by Food Employee and PIC ' ‘ 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE * 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

, i f A . 

PROTECTION FROM CONTAMINATION • 

□ 8. Separatlon/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
1 □ 10. Proper Adequate Handwashing 

-□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 

of Health. 

C N 

23. Management and Personnel (FC-2)(590.003) 
_ 24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (fc-4)(59Q.005) 

26. Water, Plumbing and Waste (fc-5)(590.006) 

27. Physical Facility . (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17; Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP s . 

CONSUMER ADVISORY 

□ 22-. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions f \ 

and Risk Factors (Red items 1-22): 

Official Order for Correction: Based on an inspection 
today, tho items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


Inspeptor s Signature: J(_ / 
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THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 




Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 

Name l b 6 ,/Wxi ScJl&P ( _ itllA 


Address 

Telephone 

Owner 


3 


- - A -Tv- 7 -; 7-7 Tima 1—1 000 « UrOBKiaai 1—I oenciai uwiupiaim 

Person in Charge (PIC) (T & ri ^ / /« <£ j HACCP 

Inspector | C, STV' Pt*. Out: / 'ZJ 0\ Permit No. _ | □ Other 

Each violation checked requires an explanation on the narrative page(s) and a citation of 

^flotations Related to Foodborne Illness Interve ntions and Risk Fact_qrs_(Red Items) Antichoking s 9 o 'qo 9 (fI R 

Violations marked may pose an imminent health hazard and require immediate corrective A^gen Awareness 590.009(G) Q 

action as determined by the Board of Health. 


Date/ / Type of Operation(s). 

11 J'?// y [3-IEood Service 
Risk U Retail 

Level LI Residential Kitchen 

^ □ Mobile 

b 

Tim© — 1 □ Bed & Breakfast 


g po of Inspection 
►Routine 
Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
□ Suspect Illness 
□ General Complaint 
□ HACCP 

□ Other__ 


FOOD PROTECTION MANAGEMENT 
□ 1. PIC Assigned / Knowledgeable / Duties 


□ 12. Prevention of Contamination from Hands 


n Hnnrluuach Fanilifi©s 


EMPLOYEE HEALTH 

□ 2. Reporting tif Diseases by Food Employee and PIC 

□ 3. Personnel with infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


PROTECTION FROM CHEMICALS 

y 

O 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18, Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


inL-itinn?; Related to Good Retail Practices (Blue 


Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 



23. Management and Personnel (fc-2)(590,0G3) 

24. Food and Food Protection (FC- 3 )( 590 . 004 ) 

25. Equipment and Utensils (FC-4)(S90.005) 

26. Water, Plumbing and Waste (FC-5)(59D.oos) 

27. Physical Facility (Fc^B)(590.oo7) 

28 Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements ( 590 , 009 ) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



inspection 









I 


h-V- * 

THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


SioJyb 


v 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD fcolAttLIbHMfcm inorcuM'iiM.rv/m 

Name i'lihh. >A-■; l'iOVA «NT7if2- 

? aJ / e 

f / v//7 


a 

01 

ne of ODerationfsJ 
"Food Service 

Address ^ y ^ <A A . .. _4 r . ^ ,-r- 

Risk 

Level 


Z 

Retail 

Residential Kitchen 

Telephone 

3 


- 

□ 

Mobile 

Temporary 

Owner 

HACCP Y/N 


c 

r~ 

Caterer 

Bed & Breakfast 

Person in, Charge (PIC) (y r / .1 }~£ & 

Time 

In:// * 

. 

L_ 

lnspactort_ii{> fjj CI7) i,f'l - 

Out:// H \ 

I_1 

\ r\ic 

srmit No. 

\ >inrl a rltaHnn of 


| Type of Inspection 
Lp-Rouline 

□ Re-inspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect-Illness 

□ General Complaint 

□ HACCP 

[J nthar 


violated. 


Violations Rntated to Foodborne Ill ness Interventions and Risk Factors _(Red Items) 
Violations marked may pose an imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non-complianco with: 

Anti-Choking 590.009 (E) P 

Tobacco 590.009(F) p 

Allergen Awaroncss 590.009 (Q) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

r 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

P 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 

P 10. Proper Adequate Handwashing 

□ 11; Good Hygienic Practices 

Violations Related to Good Reta il Practices (Bluo 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 




P 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS \ ; 

[~114; Approved Food or Color Additives 

□ 15. Toxic Chemicals 
TIMErmflPERATURE CONTROLS (Potentially Hazardous Foods) j 

□ 16. Cooking Temperatures- ,1 

□ 17, Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY • 

□ 22. Posting of Consumer Advisories 


/) 


C 

N 


















23. Management and Personnel (FC^)(690.0D3) 

24. Food and Food Protection (FC-3)(S9D.004) 

25. Equipment and Utensils (fc-4)(530.oos) 

26. Water, Plumbing and Waste (FC 5)(590.0QB) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1-22): _ 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations, jf aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


/) 

Inspector’s Signature: K J 71?" itifyVMZA' 

Print:/ 


i&tos’.-satv: k i. SWS&vZM 


PagejL.of.—Puges 


Farm 734 B A*M:Sulta'n Cd., Chariestown, MA 


























THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 




Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 



Address /x/V'. /?>.../- /' ■ -T 


Telephone 


Owner 


Person in Charge (PIC) £ ^ /'4§ ' 


Each violation checked requires an explanation on 
violated. 

Violations Related to Foodborne Illness Interventions 
Violations marked may pose an Imminent health hazard a 
action as determined by the Board of Health, 


HACCP Y/N 


e of Operations 





E^Food Service 

U Routine 

C Retail 

□ Re-inspection 

C Residential Kitchen 

Previous Inspection 

_ Mobile 

Date: 

Temporary 

□ Pre-operation 

Caterer 

□ Suspect Illness 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

Permit No. 

□ Other 


the narrative page(s) and a citation of specific provision(s) 

Non-compliance with: 

and Risk Factors (Red Items) Anti-choking 590.009(E) □ 

nd require immediate corrective Tobacco 590 . 009 (F) □ 

Allergen Awareness 590.009 (Q) [ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned /Knowledgeable /Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMERADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 



23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection |FC-3)(590.o04) 

25. Equipment and Utensils (FC-4)(590.oo$) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-e)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.00B) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or Sts agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 










































THfc COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF ; ._S *J1> 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT I NSPECTION RE PORT_,_ 


Name jr ^ KC £ A-1 eVi/ 

Address ,-%QO P&uAaU \ r 1 

Telephone 

Owner 

Person in Charge (PIC) (7J) Q'f 


Date, / Type of Operational 

-5/3 V/77 Food Service 

Risk □ Retail 

Level *5” CD Residential Kitchen 

Q Mobile 

B T crr 

Ti m e □ Bed & Breakfast 

In: „ u 


/V l IJ-S T> 


Typo of inspection 
-Q Routine 

□ Re-inspection 
Previous Inspection 
Date: 

□ P re-ope rati on 

□ Suspect Illness # 

□ General Complaint 

□ HACCP 

U Other_ 


~fnspecto7 % />{/ U r>~ ^ > 1 Ou t://: 3-? Pe rmit No._ _[ U Other . ^ 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 

Non-compliance witn. 

Violations Related to Foodborne Illness interventions and Risk Factor§.(Red Items) Anti-Chokfng E 

Violations marked may pose an Imminent health hazard and require immediate corrective Allergen Awaren^ 590.009(G) £ 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 
□ 1 . PIC Assigned/Knowledgeable/Duties 


□ 12. Prevention of Contamination from Hands 
n is. Handwash Facilities 


EMPLOYEE HEALTH 

□ 2, Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

|9 4, ' Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6^ Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
protection from contamination 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17, Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control. 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22, Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection ‘(FC-3)(590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC- 5 )( 590 .ooe) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements ( 590 . 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions ) "• 

and Risk Factors (Red Items .1-22): , 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federa! Food Code. This report, when signod below 
by a Board of Health member or Its agent constitutes an 
ordQrof the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 







THE COMMONWEALTH OF MASSACHUSETTS 






























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY 'OF ^ _ 

Cf . 

Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Address 

Telophone 

Owner 


h^..s (Fv\ c)S> / 

-300 


HACCP Y/N 


Person in Charge (PIC) K U,, / /.. „ 4- Time w . LJ oea c oreaKrasi u general uompiaint 

__ U _| n; // [j 0 □ HACCP 

Inspector Out:;/ ; Permit No. □ Othe r 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisions 
Violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobacco 590 . 009 (F) 

action as determined by the Board of Health. Allergan Awareness 590.009(G) Q 


□ rood Service 
L Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 


B pe of Inspection 

Routine 

□ Re-Inspection 
Previous Inspection 
Date: 

3 Pre-operation 
□ Suspect Illness 
□ General Complaint 
□ HACCP 
□ Other 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned /Knowledgeable /Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE , . 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ '9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicafs 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 



Items) Critical (C) violations marked must be corrected 


immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


of Health 
1 C 1 W 




23. Management and Personnel (fc-2)(590 003) 



24. Food and Food Protection (fc-3)(590.oo4] 



25. Equipment and Utensils (FC-4)(590.0Q5) 



26. Water, Plumbing and Waste (FC-5)(590.006) 



27. Physical Facility (fc-6)(59Q.oo7) 



28. Poisonous or Toxic Materials (FC-7)(590.008) 



29. Special Requirements (59D.009) 



30, Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22):; 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




1 









































Address 


Cl n r\ 


A tm i' t/u i1‘ \ 

7), u . / 

.drl 


Telephone 


J J/r/Zl 

Risk 
Level —> 

£ 

HACCP Y/N 


Person In Charge (PIC) /_j ^J >j //^ L ch 


Inspector *l US fr'JcA^ AJTfcT I Out://rermii wo. |M^ - 1 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated Non-compliance with: 

Violations Related to Foodborno Illness Interventions and Risk Factors (Red Items) Anti-choking 590.006 (E) |_J 

Violations marked may pose an imminent health hazard and require Immediate corrective Awareness s^oVfo) R 

action as determined by the Board of Health. _ LJ 


Time 
In ://'/to 
Out:// ' 


Tvdo of Operatlonfs 


/ J cpFood Service 

□ Retail 

□ Residential Kitchen 
C Mobile 

j— □ Temporary 
_ □ Caterer 

□ Bed & Breakfast 


2JA Permit No. 


-Routine 

□ Re-lnspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

0 General Complaint 
HACCP 
□ Othe r 


Tobaoco 690.009(F) 

Allergen Awareness 500.009 (0) [ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable/ Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection • 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 


□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

V 

□ 16. Cooking Temperatures 

□ 17. Reheating | 

□ 18. Cooling J. 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSR) 

□ 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 



Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


of Health 
1 C|M 1 




23. Management and Personnel (fc-2)<$90.003) 



24. Food and Food Protection (FC-3)(690.004) 


~K- 

25. Equipment and Utensils (FC»4)(590.005) 



26. Water, Plumbing and Waste (FC-5)(590.006) 



27. Physical Facility (fc-6)(590.007) 



28. Poisonous or Toxic Materials (FC-7)(S90.008) 



29. Special Requirements (S90.009) 



30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicato violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF * S~T?) iJ^U:hh'\ _ 

~ r r 

Massachusetts Department of Public Health 


Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name f \>. 7 v #1 .. / r 

. , J ij J S ( „ \ J / 

r f > t M (/i /“f ■* f (.s" c -- 


Tvoe of Operation(s) 


v y j r 1 


is 

■ Food Service 

;H-Routine 

Address 

'•//*/ / y 

f- 1 ' • _L ? -'J 

/ / / ^ 1 / 

BH 

□ 

C 

C 

c 

c 

Retail 

Residential Kitchen 
Mobile 

Temporary 

Caterer 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

Telephone 

/ J ' 

V 

Owner 

HACCP Y/N 

Person in Charge (PIC) /, 

£-• s .s> 

. 1 / .t ■ f rssfo 

Time 

In:/ ^ \ 

c 

Bed & Breakfast 

□ General Complaint 

□ haccp 

Inspector )/' X „• 

t - 1 ' f / 1 S~" 

sS s? . , / /y 

ff' r ~r~-K 

Permit No. 

□ Other 


Each violation chocked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated, Non-compflancewlth: 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti Choking 590,009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009(F) Q 

action as determined by the Board of Health. Allergen Awareness 590 . 009 (G) Q 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC- 3 )( 590 . 004 ) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (fc-5)(59o.oo6) 

27. Physical Facility (fc-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector’sSig^ttfri: 





Pnga 7 of. ^Pages 


FORM 734A 











































TOWN OR CITY OF 



THE COM MONWjEALTH OF MASSACHUSETTS 

] / 


Massachusetts Department of Public Health 

Division of Food and Drugs 



Date * / 

Address -^ / / /? . - r / ^ ^ 

dll C. SS/ 1,4 J> ? 

Risk 

Level 

• «< 

Telephone 

Owner 

HACCP Y/N 

Person in Charge (PIC) yjrfo FS'M 

mm 

Inspector j£ (V? / * 7 ~r3 -/>/ &U/ «•{! S'<~ 


Tvpo of Operations) 


pFood Service 
Retail 

Residential Kitchen 
D Mobile 
Temporary 
Caterer 

Bed & Breakfast 


Type of Inspection 
fc^Routine 

□ Re-inspection. 
Previous Inspection 
Date: 

□ Pre-operation 
Q Suspect Illness 

□ General Complaint 

□ HACCP 

□ Othe r 


violated. 

Violations Related to Foodborne Illness interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 

Anti-Choking 590.009 (E) □ 

Tobacop 590.009 (F) □ 

Allergen Awaren&ss 590.009(G) p~| 


FOOD PROTECTION MANAGEMENT , 

□ 1. PIC Assigned / Knowledgeable / Duties . 

EMPLOYEE HEALTH ‘ .* 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE ' 
n 4. Food and Water from Approved Source . 

□ 5. Receiving/Conditibn 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP.PIans 

PROTECTION FROM CONTAMINATION •' ■ ‘ ■ * 

□ 8. Separation/Segregatibn/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12: Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals : 

TIME/TEMRERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling ■ 

□ 19. Hot and Cold Holding 

□ 20., Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

n 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crltical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (fc- 2 )( 690 . 003 ) 

24. Food and Food Protection (FC-3)(590,004) 

25. Equipment and Utensils (Fc-4)(590.005J 

26. Water, Plumbing and Waste (FC-5)(590,006) 

27. Physical Facility (fc- 6)(590.0Q7) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


c' 

N 


















Number of Violated Provisions Related 
To. Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Basod on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations' 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION; 



i. as v-zarnmnsaiim'- 


MM 












































TWE^COM MON WEALTH OF MASSACHUSETTS 

TOWN OR CITY OF - 

Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ES TABLISHMENT INSPECT I ON REPORT __ 


_ is 

Address 

Telephone 

Owner 




/' ist A 


"1/M 

Risk' 7 
Level 

'3 

HACCP Y/N 


j) l/'S ' 1 

/)tsf / 'Vo -A-— 


Type of Qperation(s) 

? "z^Food Service 

□ Retail 

□ Residential Kitchen 
_ Mobile 

— _ Temporary 
[I Caterer 

Bed & Breakfast 


Permit No. 


Type of Inspection 
QTRoutine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

__ General Complaint 

□ HACCP 
P Othe r 


—- . -T ---, n r " 7“ i / / i k T i m 0 U Bed * ureaKrast l_ general uompiaim 

Person m Chargs (PIC) /^) !'S 1 J J ■.,/> . □ HACCP 

Inspector [' h/>!/-, fn- //-fc’/rfMi r/ir _ Out:/,;'. PernlltN °: —_—.-I P °| her _ " 

Each violate ^ checked requires an explanation on the narrative page(s) and a citation of specific provisions 

violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking bso.ooq (E) □ 

Violations marked may pose an imminent health hazard and require Immediate corrective Awaranoss mmS) R 

action as determined by the Board of Health. *—* 


FOOD PROTECTION MANAGEMENT 

□ 1 PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condltion 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17* Reheating 

□ 10. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 


Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 



23. Management and Personnel (Fc-2)(590,003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (fc-4)(590.oo5) 

26. Water, Plumbing and Waste (fc-5)(59Q.oo6) 

27. Physical Facility (FC-6)(690.007) 

28. Poisonous or Toxic Materials (fc-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



























TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT_ 


i ) V ' / / /K;, /•’/ // 

I 7 , /Wf. //. /'V /t/,7/ A 





HACCP Y/N 


Person in Charge (PIC) ^ £,, / /^/) 


erationfs 


Food Service 
Retail 

□ Residential Kitchen 

□ Mobile . 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


of Inspection 


outine 

Re-inspection 
Previous Inspection 
Date: 

H Pre-operation 
I Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other _ • 


inspector / j)j> •/ A j ~ /4rs&r*\ r&- 1 OWd • 35 I . .^ _■ _ . .. | 

Each violation checked requires an explanation bn the narrative page(s) and a citation of specific provlsion(s) 
violated Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking 590.009 (E) p 

Violations marked may pose an Imminent health hazard and require Immediate corrective Tobacco .. . j. MMgQ □ 

action as determined by the Board of Health. L-l 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH . r 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
0 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

0 8. Separation/Segregation/Protection 
0 9. Food Contact Surfaces Cleaning and Sanitizing 
0 10. Proper Adequate Handwashing 
0 11. Good Hygienic Practices 


012. Prevention of Contamination from Hands 

013. Handwash Facilities 

PROTECTION FROM CHEMICALS 

014; Approved Food or Color Additives 

0 15. Toxic Chemicals 4 

v$ 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

'• 4 * *' "• 

0 16. Cooking Temperatures . ^ 

017. Reheating J 

018. Cooling • ' * •# 

0 19. Hot and Cold Holding ; 

0 20. Time As a Public Health Control, 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

0 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 

0 22. Posting of Consumer Advisories - 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 

of Health. 

C I N I 

23. Management and Personnel (FC~2)(590.003) 

__ 24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (FC4)(590.005) 

~ 26. Water, Plumbing and Waste (fc-5)(5B0.006) 

27. Physical Facility (FC-e)(59Q.oo7) 

28. Poisonous or Toxic Materials (FC-7)(60O.OO8) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the Items chocked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. |f aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 

































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 

i w7 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name < 


s I ?! 

t y\ 


L» f ( , 


/ 


Address 


;"7 J 

i _/ / 


./ :i 


f -/ 

■* / 


Telephone 


Owner 


Person in Charge (PIC) 


til / j 1*3 * f t- I J-t /- 


Inspector T / \ » / //> f ; * m - £ 'f! -• *1 4-^ 

r '**• J-V ^ t <'■ _i/ * '_* ’ 


Date/ 

/ / /, / —. 

/ / //f?/ r / 


Risk 

Level 


HACCP Y/N 


Time 

In; / h 

Qut^rZ\30 


Type of Operation(s) 


Food Service 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed & Breakfast 


Permit No. 


Ty pe of Inspection 

B Routine 
Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 
O Suspect Illness 
G General Complaint 
□ HACCP 

G Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisions 


violated. 

Violations Related to Foodbome Hiness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non- comp Han ce with: 

Anti-Choking 590.009 (E) □ 

Tobacco 590.009 (p) \J 

Allergen Awareness 590.009(G) | | 


FOOD PROTECTION MANAGEMENT 

G 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

G 2, Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted/Excfuded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

G 6 . Tags/Records/Accuracy of Ingredient Statements 
G 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ ii. Good Hygienic Practices 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19, Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (H$P) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (fc-4)(59Q.oo5) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (fc-6)(59D.oo7) 

28. Poisonous or Toxic Materials (FC-7)(690.008) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




_ l 


Inspector’s Signature^/C / \ / i J/?S 

. A- k 


picWK u t/( K41 _ 

(b’l 

Page_/_of_j^Pages 


V? “l)l.' ~ *•* 

FORM 734A A M. SULKIN C olj Cl IARLESTOWN. MA 
































THE COMMONWEALTH OF MASSACHUSETTS 

town or city or : ,v ^ 1 d> ^ - 

Massachusetts Department of Public Health 

Division of Food and Drugs 

Ffinn ESTABLISHMENT INSPECTION REPORT_____ 

---Date i Tvp° °f ( 

Name S&rfk £*\MfMm _ 

—--— 1 ‘— 7 Rj s k LJ Retai 

Address /"?/ yU;. _;- Uvel □ Resk 

_ , . • ~ —> LJ Mobil 

Telephone _ n T 


Owner 


Date j Type of Operational 
<7 7-^II? '£j Food Service 

Risk □ Retail 

Lnvel □ Residential Kitchen 

• -5 □ Mobile 

-- n Temporary 

HACCP Y/N y Cat ^ rer 

: □ Bed & Breakfast 


Permit No. 


Type of Inspection 
^Routine 
LI Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 

□ Suspect Illness 
Q General Complaint 

□ HACCP 

□ Oth er___ 


-------—- 7~~ -: Tlnio LJ Dea ft Dieawaor M -- 1 - 

\ZZ2 S%gM f rfHfr< -— s«»-_- 

OP d gfe % f i 1 • 

“SSL R.M.rt to F vomw Ri»K F.ctea IP*^ J"-“ ' SXSg F 

Violations marked may pose an Imminent health hazard and require Imme la Allergen Awareness 590.oon(G) _ 

action as. determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 
□ 1. PIC Assigned /Knowledgeable /Duties 


□ 12. Prevention of Contamination from Hands 


I I . A I ^ J.. CAAitUinn 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7 . Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protectipn 

Q g k Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing' 

□ 11. Good Hygienic Practices * 


PROTECTION FROM CHEMICALS 

□ '14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMEH-EMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling . 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within ID days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 



23. Management and Personnel (fc-2)(590.oo3) 

24. Food and Food Protection (fc-3)(590.oo4) 

25. Equipment and Utensils (FC-4)(590.00S) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27^ Physical Facility • ■ (FC-6)(59D.007) 

28. Poisonous or Toxic Materials (FC-7)(59 d.oob) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 



Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590 . 000 /Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Boar d of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the abovo address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
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j 

THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


\ 






Massachusetts Department of Public Health 

Division of Food and Drugs 


m ’/"A £ L b" ^ 

Date . , ^ 


Tvdg of Inspection 

i 

i 

B 

m 

• Food Service ^ 

-□ : Routine 
□ Re-inspection 

Address /r7/ „4,./ ? ST U 


L 

Retail 



Residential Kitchen 

Previous Inspection 

Telephone 

p 

Mobile 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

Owner 

HACCP Y/N 

E 

Caterer 

Person In Charge (PIC) fhG/L &W&B 

Time 

ln:/Z 

Out: tO 

□ 

Bed & Breakfast 

Inspector r_j\ ( ;/R 7 > .f/." 

Permit No. 

□ Olher 


violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 

Anti-Choking 590.009 (E) 

Tobacco 590.009 (F) 

Allergen Awareness 590.009(G) 


p/c*' 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned I Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8, Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices, 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities. 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMBTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18- Cooling 

Q19. Hot and Cold Holding 

□ 20. Time As a Public Health Control.' 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


r) 


c 

N 






X 












23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3)(590.004) 

25. Equipment and Utensils (fc-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(59O.OO0) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (Fc-7)(590.008) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, th8 items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Print: jc ^ /AS J2s- //-fam U> V 

MM 







OWN, MA 






























THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


S7V 06 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 

Name f V-i A ' /■•;', t rT>; ... ,/ is 

S> o ^ K L LX- r u ii 1 21 \ _ 6 j/^jl v 

Address i—» . A^A. r T‘ Rlsk 

__ j / 1 °- Level O 

Telephone — 


Owner 


Person In Charge (PIC) p ^ 
Inspector 


HACCP Y/N 
Time 

I n ; //.^r 

Out:!'7 O’ 


Type of Operations 

j -Pood Service 

□ Retail 

J Residential Kitchen 
_ Mobile 
Temporary 
_J Caterer 

□ Bed & Breakfast 

Permit No. 




'dBoutin© 
"Q Re-lnsp 


LJ Re-Inspection 
Previous Inspection 
Date: 

3J Pre-operation 

□ Suspect Illness 

“ General Complaint 

□ HACCP 

□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated. Non*Qmpll*nc*wfth: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anucuoking 690.009 (e) [ 

Violations marked may pose an imminent health hazard and require immediate corrective In^en Awareness raMKiVS] n 

action as determined by the Board of Health. - W 


FOOD PROTECTION MANAGEMENT . 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6/ Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8, Separatlon/Segregatlqn/Protectlon 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

c ir 

23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3)(590.004) 

_ 25. Equipment and Utensils (FC-4)(59Q.oos) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC«7)(590 .odb> 

” 29. Special Requirements {59o.oo9> 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals ® 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16; Cooking Temperatures 

□ 17. Reheating -v 

□ 18. Cooling 

Q19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related r 

To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




Form 734 B A.M. Sulkin Co. r Charlestown, MA 






























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF ■ ""'A . _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name ... , 

1 . • r / f _ . ( 

U ‘ C* f S A-V' " ' )/. 

Date / 

• / T 

Address t: ' ; ^ J, , 

J.' i c v. \ 

Risk 

Level. ^ 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) i •, 

Time 

In:/// •'/ / 

Out: // rl 

Inspector / / j.s 


Type of Oneration(s) 
M- Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

B Temporary 
Caterer 

□ Bed & Breakfast 

Permit No. 


B pe of Inspection 
Routine 

1~1 Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 
□ Suspect Illness 
□ General Complaint 
□ HACCP 
□ Qthor 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
Violated. Non-compliance with: 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Antl-Choktng 590.009 (E) 

Tobacco 590.009 (F) 

Allergen Awareness 590.009 (G) 


□ 

□ 

□ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/ Knowledgeable I Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Conention 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (fc-3)(590.004) 

25. Equipment and Utensils (FC-4)<590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physicaf Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (fc~7)(590.oos) 

29. Special Requirements (590.009) 

30. Other 



□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hotand Cold Holding,'/ ^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector's Signature: / ' .. .. 

_ Z_ • -r- y '/ _ ‘‘ t.--- 

Print: /_ r y , -j W 

y' /;■ 


Pl^-Slgrintme: /(J/ 

- t7n — itrr, —, v f /- 

Print: /.r/4. J / r5 f7 (A, ) 


Page of_Pages 


HARLESTOWN MA 
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. TH^E COMMONWEALTH- OF MASSACHUSETTS 

TOWN OR CITY OF_ .. ^JVOVA - 

Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT __ 

-!• AciZd** .Shth-W™. 


Address' 

Telephone 

Owner 


?3£> l Sr 


Date - 

Risk 

Level ^ 
HACCP y/n 


Person in Charge (PIC) 


Inspector 


B (PIC) 


In: /2Jf s 

n nt* /? : 


Type of Onerationfs) 

JT'Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
L Caterer . 

□ Bed & Breakfast 

Permit No. 


S po of Inspection 
•Routine 

□ Re-inspectlon 
Previous Inspection 
Dais: 

□ Pre-operation 
□ Suspect Illness 
□ General Complaint 
□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
.... Non-comp fiance-with: 

violated. ,, 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red items) Antr-choking 590.009 (E) U 

Violations marked may pose an imminent health hazard and require immediate corrective “°n Awamhess ^ R 

action as determined by the Board of Health. ^ 


FOOD PROTECTION MANAGEMENT 
n 1. Pin Assigned / Knowledgeable / Duties 

* EMPLOYEE HEALTH 

c.- . _ • 

□,•’2/ Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

■ ’ ' C 

□ 5. Receiving/Condition - 

□ 6. TagsfRecords/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
J. PROTECTION FROM CONTAMINATION 

□ Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
' CT/IO, Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14, Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding , 

□ 20. Time As a Public Health Control 1 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must bo corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crltica! (N) violations must be corrected 
immediately or within 90 days as determined by the Board 

of Health. 
c N 

23. Management and Personnel (FC-2){590.003) 
_ 24. Food and Food Protection (fc-3)(590.004) 

25. Equipment and Utensils (fc-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

— 27. Physical Facility (FC^6)(590.007) 

28. Poisonous or Toxic Materials (FC-7){590.008) 

29. Special Requirements ( 590 . 009 ) 

3&"Other 




Number of Violated Provisions Related 
To Foodborne Illnesses Interventions ^ ) 

and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hoaring. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 1(Tdf»ys of receipt of this order. 

DATE OF RE-INSPECTION: 


































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


QrTD\) 


Massachusetts Department of Public Health 

Division of Food and Drugs 
FOOD ESTABLISHMENT INSPECTION REPORT 

Name § LhzL 

Address OVjjj ,. r6 5-7 



Owner 


Person in Charge (PIC) / ^ 


Inspector 


violated. 


Type of Operations 


ood Service 


n 
□ 

□ Temporary 
C Caterer 

□ Bed & Breakfast. 


Permit No. 


Type of Inspection 


Routine 


□ Re-inspection 


Previous Inspection 


r General Complaint 

□ HACCP 

□ Other, 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 

Antt-C ticking 590.009 (E) □ 

Tobacco 590.009 (F) _ 

Allergen Awareness 599.009(0) 


FOOD PROTECTION MANAGEMENT 
G 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 
G 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

G 4. Food and Water from Approved Source 
G 5. Receiving/Condition 

G 6 . Tags/Records/Accuracy of Ingredient Statements 
G 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION . 

□ 8. Separation/Segregation/Protection 
G 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
G . 11. Good Hygienic Practices 


G12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 
G 17. Reheating 
G 18. Cooling 
G 19. Hot and Cold Holding 
Q 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22. Posting of Consumer Advisories 



Items) Critical (C) violations marked must bo corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crltical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


of He 
c 

alth 

N 




23. Management and Personnel (fc-2)(S90.003) 



24. Food and Food Protection (FC-3}{590.004) 



25. Equipment and Utensils (fc-4)(690.oos) 



26. Water, Plumbing and Waste (FC-5X590.006) 



27. Physical Facility (fc-6)(590.007) 



28. Poisonous or Toxic Materials (fc-7)(S90.008) 



29. Special Requirements ( 590 . 009 ) 


30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 

















































TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 

ISTD _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 


Name, ?. .. , 

Address jj 
' _ > .< 

Telephone 

Owner 

Person In Charge (PIC) 
Inspector // a # V ! 


M #1 - 




I / /! 
W to 


-f C. 


° at , a *,a 

Risk r_ 
Level 

HACCP Y/N~ 
Time 

\n\/ £ ‘ ^ ^ 
Out:/. 


. vx . r - 7 -. ■ <- ■' » ■ «■ 

G-Tood Service 
FI Retail 

[~1 Residential Kitchen 
[I Mobile 

□ Temporary 
G Caterer ■ 

□ Bed & Breakfast 

Permit No. 


S pe of Inspection 
■Routine 

□ Re-inspection 
Previous Inspection 
Date: 

G Pre-operation 
□ Suspect Illness 
□ General Complaint 
□ HACCP 

G Other._ 


Each violation checked requires an explanation on the narrative pago(s) and a citation of specific provlslon(s) 
r . . . Non-compliance with: 

violated. _ 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Antl-choklng 590.009(E) C 

Violations marked may pose an Imminent health hazard and require Immediate corrective Awareness 59o!oo0 (G) r 

action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT . 

□ 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

Q 2, Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. , Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7* Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
protection from chemicals 

□ 14, Approved Food or Color Additives 

□ 15. Toxic Chemicals ¥ 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

• •• 

□ 16. Cooking Temperatures ■?* 

□ 17. Reheating . B 

□ 18. Cooling * 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21 r Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 


immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 


of Health, 
1 C | N 1 




23. Management and Personnel (FC-2)(590.003) 



24. Food and Food Protection (FC-3)(59D.oo4) 



25. Equipment and Utensils (FC-4)(fi90.oos) 



26 Water, Plumbing and Waste (FC-5)(590.00S) 



27. Physical Facility (FC-6)(S90.007) 



28. Poisonous or Toxic Materials (FC-7)(590.oqb) 

— 

— 

29. Special Requirements (59D.D09) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: . 
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THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 





Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name , , ; , A r / . . , . 



Tvoe of Inspection 



Food Service 

□ Routine 

Address ^ y , ~ r 

Risk 

Level 


= 

Retail 

Residential Kitchen 

U Re-inspection 
Previous inspection 

Telephone 


— 

Mobile 

Temporary 

Caterer 

Date: 

□ Pre-operation 

□ Suspect Illness 

U General Complaint 

□ HACCP 

Owner 

HACCP Y/N 



Person in Charge (PIC) ^ p J f i> O 

Time 

In:// 

Out:// 2\ 



Bed & Breakfast 

Inspector 

Permit No. 

n Other. .. 





Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisions 


violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 

Antl-Choklng 590.009 (E) □ 

Tobacco 590.009(F) Q 

Allergen Awareness 590.009 (G) | | 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10, Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel {fc-2)(59g.oo3) 

24. Food and Food Protection (fc-3)(590.004) 

25. Equipment and Utensils (fc-4)(590.oo5) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC*6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(59G.oob) 

29. Special Requirements (590.009) 

30. Other 


c 

N 


















□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

0 19., Hot arid Cold Holding 'i Y i/"c {C- \ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories / >.(. > ( 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



tn?j/ecW’s Signature: / , 

s' .</_ A _/— -/-< 


Print: Hr 




Pagc^_nf v^Pages 


FORM 734A A M. SUIKW CO. CHARLESTOWN MA 





















































Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 


Name / 


Address 

Telephone 

Owner 




Person in Charge (PIC) yj , 


Inspector 


I 


Date y 

Risk / 
Level 

3 

HACCP Y/N 

Time 

Out 


Tvne of Qnerationfs) 
□"Food Service 
L Retail 

[3 Residential Kitchen 

□ Mobile 

□ Temporary 
Caterer 

□ Bed & Breakfast 

Permit No. 


TVpe of Inspection 
Oil-Routine 

□ Re-inspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

“ General Complaint 
“] HACCP 

□ Other._ 


- £ / --1— 1 ————— - -r 1 -—- 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s). 
violated. Non-compliance with: 

Violations Related to Foodbome Illness Interventions and Risk Factors (Red Items) Anti-choking 590.009(E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective ^n Awarene^ *%*£!*& H 

action as determined by the Board of Health. LJ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned /Knowledgeable /Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5, Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/SegregationJPmtection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities' 

PROTECTION FROM CHEMICALS 

Q 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods} 

□ 16, Cooking Temperatures 

□ 17; Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY •' 

□ 22. Posting of Consumer Advisories 



Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must bo corrected 
immediately or within 90 days as determined by the Board 


of Health 

1 C|N 




23. Management and Personnel <FC-2){590.003) 



24. Food and Food Protection (fc-3)(5&0.004) 



25. Equipment and Utensils (fc-4)(59o.oo5) 



26. Water, Plumbing and Waste (FC-6)(590.oo6> 



27. Physical Facility (fc-6)(590.007) 



28. Poisonous or Toxic Materials (FC-7)(590.008) 



29. Special Requirements ( 590 . 009 ) 



3D. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing! Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 






THE COMMONWEALTH OF MASSACHUSETTS 



























THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 



Massachusetts Department of Public Health 

Division of Food arid Drugs 

FOOD ESTABLISHMENT JNSPECTION REPORT _ 

A«„“ m - 2 5 X 

Telephone 

Owner HACCP Y/N 


Person in Charge (R1C) 
Inspector 


i £ 


HACCP Y/N 

Time 

01 


TVpe of Operatlon(s) 

Ej^ood Service 

□ Retail 

□ Residential Kitchen 
0 Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


B pe of Inspection 

-Routine 
□ Re-inspection 
Previous Inspection 
Date: 1 

B Pre-operation 
Suspect Illness 
Zj General Complaint 
□ HACCP 
□ Other_" 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
violated. " Non-compllanco with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti choking 590.009(E) □ 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobacco 590.009 (F) 


action as determined by the Board of Health. 

• ', » • r 

• • . • • * r 

FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable i Duties Z 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Appro’ved Sdurce 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

) 

□ 7. Conformance with Approved Procedures/HACCP Plaris 

PROTECTION FROM CONTAMINATION , 

□ 8. Separation/Segregation/Protection ! 

□ 9. Food Contact Surfaces Cleaning and : Sanitizing 

□ 10. Proper Adequate Handwashing 

_, > 1 1 :' 4 I'Tv 

□ 11. Goocj (Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board , .1 v 
of Health. Non-critlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health . 1 ”... • < <’ 

_C_V 1.> Z ; ;. 

23. Management and Personnel (FC-2)(590lO03) ' 

24. Food and Food Protection (FC-3)(590.004) 

25;. Equipment and Utensils (FC-4)(590.005)- 
26. ; Water, Plumbing‘and Waste (FC-5)(590.006) 

~/a~ 27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (fc-7)(590.oob) 


Allergen Awareness 590.009 (G) [ 

□ 12. Prevention of Contamination from Hands , 

Handwash Facilities Q0 f f ^ (A~t C / 1 <A ~ 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures / . 

017. Reheating / / / 

* f , 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□'20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY ' . ** r • ' ' 


□ 22. Posting of Consumer Advisories j {At* 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions. I j 
and Risk Factors (Red Items 1-22): 1 / I 

Official Order for Correction: Based on an Inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federai Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order.. 

DATE OF RE-INSPECTION: 


29. Special Requirements 

30. Other 


(690.009) 


Inspector’s Signature: j£ x /j/ \j 3 j Print: £ [//} £—/ //V/ 

- -—*- x-j - ^ TT 

PUTS Sitfiature: , / 
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THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


'TDUVki'VVx 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 


It),//<//. '/ ! »*: 7.). 

Address j > , / c r 

• _ / n ** J. i ff ^ s'! 4 * - J ^ _ 

Telephone 

Owner 


RWk' 

Level ^7 

Sj 

HACCP Y/N 




Tima I—I a 

\n\/£>' tfO 

Out:'/.,'*? Permit No 


Derations 


Food Service 
Retail 

Q Residential Kitchen 
Q Mobile 
Q Temporary 

□ Caterer 

□ Bed & Breakfast 


liB 


of inspection 


outine 

□ Re-Inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 
L HACCP 

□ Othe r 


Person In Charge (PIC, /fk J) " 

Inspector y' , \ ^ J J. . n ^>Out Permit No. _ \3 Other 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision^ 
violated Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti choWng 690.009 <e) □ 

Violations marked may pose an Imminent health hazard and require immediate corrective Tobaepo C 

action as determined by the Board of Health. ^ 


Tobacco 590.009 (F) 

Allergen Awareness 590.009 (Q) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals .| 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods,) 

. i 

□ 16. Cooking Temperatures 

□ 17. Reheating j; 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories . 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-crltlcal (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 


Of Health 

! c Tn 




23. Management and Personnel (FC-2)(590.003) 



24. Food and Food Protection (FC-3)(590.004) 



25. Equipment and Utensils (FC-4)(590.005) 



26. Water, Plumbing and Waste (FC-5)(590.006) 



27. Physical Facility <fc-b)(590.007) 



28. Poisonous or Toxic Materials (FC-7)(590.008) 



29. Special Requirements (590.009) 



30, Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agont constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 







Form 734 B A.M. Sulkhi Co„ Charlestown, MA 





















